International Journal of Food Science and Technology 1996, 31, 541-542 


Author Index 


Abedel-Aal, El-Seyed M. 257 


Aida, Itube Chinas Francisca 505 


Aidoo, Kofi E. 433 
Ambrosiadis, John 189 
Arbey, Nathalie 497 
Augustin, Lopez-Munguia 505 
Azurara, Ebner 379 


Balasubramaniam, V.M. 177 
Balestrieri, Ciro 313 

Barbut, Shai 241 

Bau, H.M. 85 

Bay, Admir P.M. 327 

Bayle, Marie-Christine 333 
Beristain, César I. 379 
Bérot, Serge 77 

Blanshard, John M.V. 55, 67 
Boran, Muhammet 527 
Bork, Wolf-Rainer 91 
Borrego, Francisco 397 
Borthakur, Dulal 97 
Bourne, Malcolm C. 327 


Castaigne, Francois 123 
Castaldo, Domenico 313 
Chavalier, Frédérique 497 
Chen, X. Dong 305 
Chiron, Hubert 77 

Chou, Cheng-Chun 511 
Coll, Maria D. 397 
Corrigan, Virginia K. 117 
Culioli, Joseph 333 
Czerwinski, Jacek 387 


Da Porto, Carla 403 

da Silva, Alexandra Abrev 481 
da Silva, Fernando C. 319 
Da Silva, J.A. Lopes 15 

De Baerdemaeker, Josse 267 
de Barsay, Thierry 267 

De Jong, Gerard I.W. 519 
de la Ossa, E. Martinez 143 
Decloux, Martine 153 
Deltour, Roger 267 

Diniz, Fabio 419 

Dornier, Manuel 153 


© 1996 Blackwell Science Ltd 


Ehlers, Dorothea 91 


Fan, Jintian 55, 67 
Fernandes, Paulo B. 15 
Fischer, Alan 195 
Freitas, Suely P. 319 


Garcia, Hugo S. 379 
Gautier, Sylvie 77 
Georgakis, Spyros A. 189 
Gerard, Dieter 91 
Gibbs, Paul 277 
Gibbs, Stephen 195 
Giovane, Alfonso 313 
Godon, Bernard 77 
Got, Florence 333 
Goto, Motonobu 137 
Gratius, Isabelle 153 
Guiheneuf, Thierry 195 


Hall, Laurence 195 
Halna-du-Frétay, Boris 481 
Hargreaves, Jim B. 305 
Harrison, Marcus 167 
Hendrickx, Mare 223, 233 
Hills, Brian P. 167 
Hirose, Tsutomu 137 
Hogg, Tim A. 15 

Howell, Nazlin 439 
Huber, W. 143 

Huss, Hans H. 427 


Jimenez-Perez, Salvio 411 
Joffraud, Jean-Jacques 497 


Kakiomenou, Kokkoni 359 
Karacam, Hikmet 527 
Kasapis, Stefan 115 
Kijowski, Jacek 37, 45 
Kirby, M. 277 

Kokelaar, Anita J. 519 


Lago, Regina C.A. 319 
Laratta, Bruna 313 
Lee, Dong Sun 7 

Lee, Kwang Soo 7 


Author Index 


Lemos, Adila 223 
Leroi, Francoise 497 
Li-Chan, Eunice 439 
Lill, Ross E. 117 

Lin, Hsin-Tang 205 
Ling, Meei-Yueh 511 
Lloyd, Richard J. 305 
Loiudice, Roberto 313 
Longo, Michele 403 
Lurie, Susan | 


MacFarlane, David 433 
Maharaj, Rohanie 123 
Malcata, F. Xavier 15 
Martha, Lucio Aguerrebere Rosa 505 
Martin, Antonio M. 419 
Martinez, Antonio 489 
Méjean, L. 85 

Mitchell, John R. 55, 67 
Mittal, Guari S. 241 
Molero, A. 143 
Montijano, Helena 397 
Morales, Francisco-J. 411 
Moreira, Rosana 287 
Morrison, Janet E. 433 


Nair, Chanderan K. Vasanti 249 
NamieSnik, Jacek 387 
Nesvadba, Paul 295 
Nguyen-the, Christophe 481 
Nicolas, J.P. 85 

Nicolas, Michel 77 
Nussinovitch, Amos | 

Nwuha, Victor O. 27 

Nychas, George-John 359 


Oliveira, Jorge C. 223, 233 
Oliveira, Susana 233 


Park, In Soo 7 

Pereyra, C. 143 

Pfister, Michael 91 
Phillips, Carol A. 463 
Pintado, Manuela E. 15 
Polkowska, Zaneta 387 
Popineau, Yves 77 


Qassim, Raad Y. 319 


International Journal of Food Science and Technology 1996, 31, 541-542 


Quagliuolo, Liuco 313 
Quirin, Karl-Werner 91 


Rao, P. Haridas 345 
Richardson, R. Ian 37, 45 
Rodrigo, Miguel 489 
Rodriguez, René D. Peralta 489 
Romero, Carmen 411 
Rousset-Akrim, Sylvie 333 
Roy, Bhupesh C. 137 

Rozan, P. 85 


Safon, José 489 

Sankat, Clement K. 123 
Saraiva, Jorge 223, 233 
Sastry, Sudhir K. 177 
Saxena, Dharmesh C. 345 
Schwertz, A. 85 
Sensidoni, Alessandro 403 
Seow, Chee C. 249 
Servillo, Luigi 313 
Shehata, A. Adel Y. 257 
Singh, R. Paul 352 
Slaughter, David C. 352 
Soedarjo, Muchdar 97 
Sosulski, Frank W. 257 
Spanggaard, Bettina 427 
Sulebele, Guruprasad A. 249 
Sun, X. 287 


Tassou, Chrysoula 359 
Taylor, Alan G. 327 
Tester, Richard F. 433 
Toffel-Nadolny, Peter 91 
Tseng, Yi-Chang 287 
Tu, Kang 267 


Van den Berg, Cornelius 519 
Vareltzis, Kyriakos P. 189 
Vaz-Pires, Paulo 277 
Vernon-Carter, Eduardo J. 379 
Vijayan, Jayadeep 352 
Villaume, C. 85 


Yen, Gow-Chin 205 
Youssef, Mohamed 257 


Zygmunt, Bogdan 387 


© 1996 Blackwell Science Ltd 


International Journal of Food Science and Technology 1996, 31, 543-556 


Subject Index 


Absorption, kinetics of water/oil emulsion with mesquite and arabic gums 379 
Acacia senegal see gum arabic 
Acetic acid, anti-microbial and MAP stored shredded carrots 359 

and necrosis in endive mixed salad 481 
Acoustic impulse measurement for apple shelf-life 267 
Actin loss in freezing mechanically recovered broiler meat 45 
Adsorbants and supercritical CO, in removal of cholesterol from milk fat 143 
Aeromonas hydrophila and effects of MAP on food safety: Review 463 
Affinity chromatography and pectin methylesterase in tomato juice 313 
Aggregates in whey protein and lysozyme interactions 439 
Aging of beef with calcium and sodium chloride no improvement 333 
Amino acids, accessibility in rapeseed meal 85 

and drum-dried blends of grains and fababeans 257 
Amorphous lactose, viscous flow and caking after spray drying 305 
a-amylases and cornstarch for improved shelf-life tortillas 505 
Amylose-lipid complexes and sugars in maize extrusion 67 
Anaerobic bacterial growth on oxygen-exhausted chilled scad 277 
Anchovies, quality and microbial changes during cold storage 527 
Anhydrous milk fat — cholesterol extraction with supercritical CO, 143 
Apple-juice drinks, pasteurized — stability of neohesperidine DC 397 
Apples, heat treated and unheated characteristics | 

shelf-life methods for Granny Smiths 267 
Aroma release model in flavour release from gelatine gels 167 
Aromatics, losses on low pressure grape-juice distillation 403 
Ascorbic acid retained by guava puree after high temperature and pressure 205 
Aseptic processing measurement techniques during continuous tube flow 177 
Asparagus quality under warm controlled atmospheres 117 
Aspergillus flavus, A. parasiticus aud other potential pathogens on dates 433 
Aspergillus oryzae, improved koji production on extruded substrate 511 
Aspergillus sojae, does not improve mycelial production for koji 511 
Avocado pulp emulsions and rheological behaviour 319 


Bacillus cereus and other potential pathogens on dates 433 
Bacillus coagulans ATC 8038 in final microbial load model for canning 489 
Bacillus licheniformis in production of Alaclase* for hydrolysis of fish protein 419 
Bacteria, response to MAP and food safety: Review 463 

sensitive to heat on fresh-caught chilled scad 277 

and shelf-life of vacuum-packed cold smoked salmon 497 

spoilage in salad of mixed cooked and fresh ingredients 481 

in stored Portugese kefir grains 15 
Baking, in optimizing tandoori roti quality 345 

performance and sorption of wheat cultivars and fat content 519 

tests of properties of wheat gluten protein fractions 77 
Banana slices air dried when fresh and osmotically treated 123 
Barrier films in MAP and oxygenation effects in food safety: Review 463 
Beans see fababean, snap and tonka beans 


© 1996 Blackwell Science Ltd 


: 
ee 
4 


Subject Index 


Beef frankfurters, sensory properties with cellulose gums and low fat 241 
and vegetable oil emulsified products compared 189 
Beef tenderness post-rigor initially increased with CaCl, 333 
Beverage, grape-juice low pressure distillation fractions 403 
sweetener stability on pasteurization 397 
trace analysis techniques for pollution by organo-halogens 387 
Biocatalysis in thermal inactivation of horseradish peroxidase 223, 233 
Biological preservation, lactic acid bacteria on smoked salmon 497 
with MAP: Review 463 
Breakfast cereal from drum-dried grain blends with fababeans 257 
Brine and manganese diffusion in pork studied with MRI 195 
Broiler meat properties after washed mechanical recovery 37, 45 
Bubble growth in maize extrudates and sugars 55, 67 


Caking temperatures and viscous flow of spray-dried amorphous lactose 305 
Calcium chloride after aging has little effect on beef 333 
Campylobacter spp., temperature and MAP effects on food safety: Review 463 
Canning, finite difference numerical model for final microbial load 489 
Capsular bacteria in stored Portugese kefir grains 15 
Carboxymethyl cellulose and moisture loss in low fat frankfurters 241 
k-Carrageenan in gum blends with Portugese kefir grains 15 
Carnobacterium spp (10 and 39) and shelf-life of vacuum-packed cold smoked salmon 497 
Carrots, microbiological changes in MAP storage 359 
Cell separation and mealiness in Granny Smith apples 267 
Cell wall damage by heat in microorganisms from scad 277 
Cellulose gums in low fat frankfurters, texture and sensory properties 241 
Cholesterol extraction from anhydrous milk fat with supercritical CO, 143 
Chromatography, in analysis of wheat gluten protein fractions 77 

pectin methylesterase residues in vegetable juices 313 

in trace analysis of organo-halogens in beverages 387 
Citric acid and spoilage reduction in sweet corn mixed salad 481 
Clarification and co-current permeate flow systems for gum arabic 153 
Cleaning changes rate of ultrafiltration with polysulphone membranes 27 
Clostridium spp., temperature and processing conditions in MAP: Review 463 
Cloud, in guava puree after high temperature and pressure 205 

stability and tomato juice pectin methylesterase residue 313 
Co-current permeate flow system of clarification of gum arabic solutions 153 
CO,, and asparagus spears in controlled atmospheres 117 

encourages hyphal growth of Ichthyophonus hoferi 427 

extraction of coumarin from tonka beans 91 

extraction of tomato seed oil 137 

in MAP and microbial activity: Review 463 

permeabilty in shaped packages for salad dishes 7 

removal of cholesterol from anhydrous milk fat 143 
Colorimetric measurement of heat damage in milk 411 
Colour, change in soybean oil with frying-use time 287 

retained by guava puree after high temperature and pressure 205 

and strength in mechanically recovered broiler meat 37, 45 

and vegetable oils with meat emulsions 189 
Compression testing of mixtures of food polymers and gellan gum: Review, Erratum 115 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


f 
ig 
ag 
2 


Compressive strength and moisture content of snap beans 327 
Confectionary products from gellan gum mixtures in various states: Review, Erratum 115 
Connective tissue and mechanical recovery of broiler meat 37 
Contamination of fish by Jchthyophonus hoferi in food relevant conditions 427 
Convective heat transfer coefficient measurement during continuous tube flow 177 
Cooked salamis, effects of different vegetable oils 189 
Cooking regime, properties of mechanically recovered broiler meat 37 
Corn oil optical absorption characteristics correlate with viscosity 353 
Cornstarch modified by fungal a-amylases improves tortilla shelf-life 505 
Cottonseed flours in drum-dried fababean blends 257 
Cotyledon strength of snap beans and moisture content 327 
Coumarin extraction with supercritical CO, from tonka beans 91 
Countercurrent extraction of cholestrol with supercritical CO, and adsorbants 143 
Cracker parameters during deep-fat frying of tapioca chips 249 
Crispness, of heat treated and unheated apples | 

and moisture loss in deep-fat frying of tapioca chips 249 
Crossflow velocity in co-current permeate flow systems with gum arabic 153 
Cryoprotectants and freezing of mechanically recovered broiler meat 45 
Cyanogen bromide-activated resin and PME inhibitor protein in residual enzyme detection 313 
Cylindrical cans of tomato concentrate in process simulation 489 


Damage, from heat to commercial Spanish milk 411 

sites on microorganisms from scad 277 
Data and standards required for physical properties of foods: Letter 295 
Dates from various sources, contamination and accuracy of labelling 433 
Degradation of corn oil measured by light absorption characteristics 353 

of soybean oil with frying-use time 287 
Dehydration of banana slices with and without sugar treatment 123 
Density of maize extrudates and sugars 55, 67 
Desorption profile in deep-fat frying of tapioca chips 249 
Destructive, nondestructive and analytical methods for shelf-life measurement 267 
Detoxification, of Leuceana products by soaking to reduce mimosine 97 

of rapeseed meal with Rhizosporus oliosporus sp-T3 85 
Diffusion coefficients of manganese ions in cured pork by MRI 195 
Digestibility of rapeseed meal after Rhizosporus oligosporus sp-T3 fermentation 85 
Dipteryx odorata (Aubl.) Willd. see tonka beans 
Direct aqueous injection enhancement in trace analysis of organo-halogens in beverages 387 
Disaccharides’ reduction of sectional expansion in maize grits extrusion 55 
Distillation of grape-juice, low pressure effects volatile composition 403 
Disulphide bonds in whey protein and lysozyme interactions 439 
Divalent ions and diffusion coefficents in cured pork 195 
Dogfish muscle and optimal enzymic hydrolysis 419 
Dough, in optimizing tandoori roti quality 345 

properties and wheat gluten protein fractions 77 
Drip reduction in beef after sodium and calcium chloride treatment 333 
Drum drying of wheat, rice, and fababean blends and their properites 257 
Drying, behaviour of banana slices with differing sugar solutions 123 

profile in deep-fat frying of tapioca chips 249 
DSC, of maize-sugar extrudates 67 

studies of freezing mechanically recovered broiler meat 45 


© 1996 Blackwell Science Ltd International Journal of Food Science and Technology 1996, 31, 543-556 


Subject Index 545 
a3 
: 
: 


Subject Index 


Electron microscopy and mechanically recovered broiler meat properties 37, 45 
Emulsion stability in vegetable oils in cooked meat products 189 
Endives in mixed salad with sweet corn, microbiology 481 
Enrichment in trace analysis of volatile organo-halogens in beverages 387 
Enzyme, hydrolysis of dogfish muscle and response surface methodology 419 
inactivation of guava puree by thermal pasteurization 205 
activity increase on extruded substrate 511 
modification of cornstarch for improved tortillas 505 
in oil extraction with lower water avocado pulp emulsions 319 
spoilage of ice-stored fish-meat, Erratum 221 
thermal inactivation of peroxidase in differing solvents 223, 233 
tomato juice with residual pectin methylesterase 313 
Enzyme-substrate for dogfish muscle in hydrolysis model 419 
Escherichia coli, cross-contamination and effects on food safety in MAP: Review 463 
and other potential pathogens on dates 433 
Ester production in grape-juice vacuum distillation and volatiles stripping 403 
Ethanol, in extraction of tonka beans 91 
in grape-juice vacuum distillation and volatiles stripping 403 
Expansion of maize extrudates and sugars 55, 67 
Extraction, of cholesterol from anhydrous milk fat with supercritical CO, 143 
of coumarin with supercritical CO, is selective 91 
of tomato seed oil with supercritical CO, 137 
Extruded substrate and improvement of soy-sauce koji production 511 
Extrusion of maize grits, effects of sugars 55, 67 


Fababean blends texturized by drum drying, properties 257 
Fat deterioration in blast frozen cold stored anchovies 527 
Fat reduction and cellulose gums in frankfurters 241 
Fatty acid composition with supercritical CO, extraction from tomato seed 137 
Fermentated grape-juice and low pressure distillation volatile fractions 403 
Fermentation, rapeseed meal with Rhizosporus oligosporus sp-T3 85 
rheology and microbiology of stored Portugese kefir grains 15 
Finite difference numerical method for prediction of final microbial load in cans 489 
Firmness, measurement of Granny Smith apple 267 
thermal treatment effects on apple characteristics | 
Fish, conditions for safe storage with MAP: Review 463 
freshly caught chilled scad microorganisms reduced by heat 277 
parasite Ichthyophonus hoferi growth under food relevant conditions 427 
physical measurement of ice-stored scad and rainbow trout, Erratum 221 
protein hydrolysate from dogfish and response surface methodology 419 
shelf-life of vacuum-packed cold smoked salmon with lactic acid bacteria 497 
Flavour, affected by chloride treatment of beef muscle 333 
in asparagus in warm controlled atmospheres 117 
of heat treated and unheated apples | 
loss in fermented grape-juice low pressure distillation 403 
and meat emulsions with vegetable oils 189 
and potential of coumarin content from tonka beans 91 
retained by MAP: Review 463 
Flavour release, in biopolymer mixtures with gellan gum Review, Erratum 115 
and temperature, model for gelatine gels 167 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


“tal 
4 
pt 
: 
pg 


Flour, and optimized tandoori roti quality 345 
properties and wheat gluten protein fractions 77 
texturized from drum drying of fababean, rice and wheat blends 257 
Flow and caking of spray-dried lactose 305 
Fluorescent marker in measurement of available lysine in milk 411 
Fluxes and polysulphone membranes in milk ultrafiltration 27 
Food control, tomato juice and residual pectin methylesterase 313 
Food safety, coumarin extraction from tonka beans 91 
effects in MAP of atmosphere, temperature and microbiology: review 463 
and freezing effects, Erratum 221 
Ichthyophonus hoferi growth in modified atmosphere and salinity 427 
removal of mimosine from Leucaena products by soaking 97 
Fractionation of anhydrous milk fat with supercritical CO, 143 
Fracture resistance of snap beans and moisture content 327 
Frankfurter sausages, with cellulose gums and low fat 241 
and effects of different vegetable oils 189 
Free fatty acids, increase during soybean oil frying-use degradation 287 
in stored blast frozen anchovies 527 
Freeze dried mechanically recovered broiler meat and cryoprotectants 45 
Freeze-thaw cycles in tortillas with delayed staling 505 
Fresh fish shelf-life increased by heat 277 
Frying, with corn oil and optical properties in degradation 353 
paramenters and tapioca chips 249 
Frying-use time of deteriorating soybean oil 287 
Functional properties, biopolymers and textures of food gels and Raman spectroscopy 439 
of mesquite and arabic gums 379 
of wheat, rice, fababean blends after drum drying 257 
Fungal a-amylases improvement in tortilla manufacture 505 


GAB isotherm equation of wheat gluten samples and baking performance 519 
Gel strength, mechanically recovered broiler meat 37, 45 
and sugars in maize extrudates 67 
Gellan gum and mixtures with biopolymers and co-solutes: Review, Erratum 115 
Gels, of Portugese kefarin and gums 15 
Germination and growth conditions for Ichthyophonus hoferi on fish 427 
Glass transition temperature, with amorphous spray-dried lactose 305 
in deep-fat frying of tapioca chips 249 
and sugars in maize extrusion 55, 67 
Gliadin-rich wheat gluten protein fraction, properties 77 
Glucosinolates degraded by Rhizopus oiligosporus sp-T3 85 
Gluten, cultivars adsorption sites and defatting in baking performance 519 
protein fractions of wheat, preparation and technological properties 77 
Gossypium hirsutum L. see cottonseed 
Grape fermentation distillate and effects of pressure on volatiles 403 
Grits, maize-sugars and extrusion 55, 67 
Growth, and germination conditions for Ichthyophonus hoferi on fish 427 
parameters of microorganisms from scad 277 
Guava puree storage improved with high temperature and pressure 205 
Gum arabic, and mesquite gum, kinetic models for water/oil absorption 379 
process systems with co-current permeate flow 153 


© 1996 Blackwell Science Ltd International Journal of Food Science and Technology 1996, 31, 543-556 


Subject Index 547 
; 
a 
ba 
: 


Subject Index 


Gum blends in Portugese kefir grains with k-Carrageenan or xanthan 15 
Gums in low fat frankfurters, texture and sensory properties 241 


Half-product tapioca chips and deep-fat frying 249 
Handling, MAP, barriers and temperature in food safety: Review 463 
Hardness increased in low fat frankfurters 241 
Heat, damage to milk measured with HMF and available lysine 411 
effects on apple characterisitics | 
effects on microorganisms from freshly caught chilled scad 277 
humidity and adsorption of wheat cultivars’ gluten 519 
inactivation, detection of residual enzymes in juices 313 
penentration and microbial load prediction with cylindrical cans 489 
and pressure improved qualities of guava puree 205 
treatment and stability of sweetener for juice-based drinks 397 
Heat transfer, coefficient change in oil with frying-use time 287 
measurement, experimental techniques in continuous tube flow 177 
Homopolar organic solvent of coumarin in tonka beans 91 
Horse mackerel see scad 
Horseradish peroxidase thermal inactivation in differing solvents 223, 233 
Humidity, heat and adsorption of wheat cultivars’ gluten 519 
Hydrolysis, of avocado pulp emulsions and viscosity 319 
of dogfish muscle with enzyme 419 
and neohesperidine DC stability in pasteurization of juice soft drinks 397 
Hydrophobic, impurities in membrane cleaning surfactants 27 
interactions in heated whey protein and lysozyme mixtures 439 
Hydroxymethyfurfural as index for heat-damaged milk with available lysine 411 


Ichthyophonus hoferi and conditions for parasitic growth and germination 427 
In-bottle sterilization and measurement of heat damage in milk 411 
Inactivation of horseradish peroxidase 223, 233 

Industrial system for cholesterol removal from anhydrous milk fat 143 
Interactions of lysozyme and whey proteins from Raman spectroscopy 439 
Interfacial mass and temperature in flavour release of gelatine gels 167 

Ion binding sites in brine-cured pork studied with MRI 195 

Ionization in water/oil absorption of mesquite and arabic gums 379 
Irradiation and food safety in MAP: Review 463 

Isoenzymes in detection of residual enzymes in tomato juice 313 


Juice pasteurization and assessment of neohesperidine DC stability 397 


Kefir grains microbiology and rheology 15 

Keropok and deep-fat frying parameters for half-product tapioca chips 249 
Kinetic models of water/oil absorption of mesquite and arabic gums 379 
Kinetics of peroxidase inactivation in differing solvents 223, 233 

Koji production with different substrates and starters 511 


Labelling accuracy and contamination for dates from various countries 433 

a-lactalbumin, B-lactoglobulin and lysozyme interactions 439 

Lactic acid bacteria, biological preservation of cold smoked salmon 497 
changes in shredded carrots in modifed atmosphere storage 359 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


+ 
3 


growth with mixed ingredients salad 481 

and MAP, effects on food safety: Review 463 

and other potential pathogens on dates 433 
Lactobacillus plantarum and shelf-life of vacuum-packed cold smoked salmon 497 
B-lactoglobulin, a-lactalbumin and lysozyme interactions 439 
Lactose spray-dried, caking and glass transition 305 
Lemon-juice based drinks and pasteurized stability of neohesperidine DC 397 
Leucaena leucocephala protein availability with soaking in water 97 
Leuconastic mesenteroides growth and sweet corn in mixed salad 481 
Light absorption characteristics in measurement of corn oil degradation 353 
Lignin degradation with Rhizosporus oligosporus sp-T3 fermentation 85 
Linear expansion in deep-fat frying tapioca chips 249 
Lipids, and baking performance of wheat cultivars 519 

degradation with Rhizosporus oligosporus sp-T3 fermentation 85 

oxidation and microbial effects with MAP: Review 463 
Liquid crystal measurements in experiments in heat transfer in continuous tube flow 177 
Liquid to particle heat transfer experimental measurements 177 
Listeria monocytogenes in mixed salad reduced with acidification 481 
Listeria spp. and effects of MAP on food safety: Review 463 
Low fat frankfurters with cellulose gums, texture and sensory properties 241 
Low pressure and rectification column effects on volatiles in grape distillate 403 
Lysine as index for heat damaged milk with HMF 411 
Lysozyme-whey proteins interactions examined with Raman spectroscopy 439 


Magnetic Resonance Imaging measurement of manganese ions diffusion coefficient in cured pork 195 


Maize grits extrusion effects of sugars 55, 67 
Malus domestica see apple 
Manganese ion diffusion coefficient in brine-cured pork with MRI 195 
Manihot utilissima see tapioca 
Masa from a-amylases modifiying starch for tortillas with improved shelf-life 505 
Mass diffusion model of flavour release for gelatine gels 167 
Mealiness measurement of stored Granny Smith apple 267 
Meat, and diffusion coefficients in curing measured by MRI 195 
and effects of gases, temperature and microbiology in MAP: Review 463 
emulsions and the effects of vegetable oils in cooking 189 
mechanically recovered broiler, physical properties 37, 45 
Mechanically recovered broiler meat, properties 37, 45 
Membrane, cleaning in milk ultrafiltration 27 
filtration with co-current permeate flow system for gum arabic 153 
Mesquite and arabic gums water/oil absorption kinetics model 379 
Microbial, changes in cold stored blast frozen anchovies 527 
changes with vacuum-packed cold smoked salmon 497 
deterioration of ice-stored fish, Erratum 221 
effects of different MAPs, temperatures and barriers: Review 463 
final load measured with finite numerical method 489 
metabolites in modified atmosphere stored shredded carrots 359 
polysaccharides in mixtures with gellan gum: Review, Erratum 115 
protease in hydrolysis of dogfish muscle 419 
variation on dates from various countries 433 
Microbiology, of mixed sweet corn and endives salad without dressing 481 


© 1996 Blackwell Science Ltd International Journal of Food Science and Technology 1996, 31, 543-556 


i 
4. 
we 
2 
Fy 
or 


Subject Index 


and rheology of stored Portugese kefir grains 15 
Microcrystalline cellulose in low-fat frankfurters increases water loss 241 
Microperforation packaging potential for asparagus in warm controlled atmospheres 117 
Milk, damage by heat measured by HMF and available lysine 411 
fat with cholesterol reduced by supercritical CO, with adsorbants 143 
flux and ultrafiltration rate of polysulphone membranes 27 
Mimosine reduced in Leuceana products by soaking 97 
Model, enzymatic hydrolysis of dogfish muscle 419 
error analysis of heat transfer measurements in tube flow 177 
final microbial load in canned tomato concentrate 489 
flavour release from gelatine gels, temperature and diffusion 167 
kinetics of water/oil absorption of mesquite and arabic gums 379 
peroxidase inactivation in differing solvents 223, 233 
response surface methodology, optimizing tandoori roti quality 345 
Modified atmosphere, encourages hyphal growth of Ichthyophonus hoferi on fish 427 
storage and microbiological changes on shredded carrots 359 
Modified atmosphere packaging, effects on food safety and microbiological quality: Review 463 
shaped with vegetable salad dish 7 
and warm asparagus 117 
Moisture, content and compressive strength of snap beans 327 
and cooking of mechanically recovered broiler meat 37, 45 
diffusivity in banana slices and osmotic concentration 123 
and potential pathogens on dates from various countries 433 
Moisture loss, and linear expansion in deep-fat frying of tapioca chips 249 
in low fat frankfurters with cellulose gums 241 
Monosaccharides’ reduce sectional expansion in maize grits extrusion 55 
Mouth feel of states of gellan gum and bipolymer mixtures Review, Erratum 115 
Moving thermocouple measurements in continuous tube flow 177 
Mycelial propagation on extruded substate with differing starters 511 
Myofibrillar resistance in beef injected with chlorides 333 
Myosin loss in freezing mechanically recovered broiler meat 45 


Neohesperidine DC stability during pasteurization of fruit soft drinks 397 
Nitrogen as filler with low solubility in MAP: Review 463 

Non-polar and polar lipids and interaction energy of wheat glutens 519 
Non-protein amino acid mimosine in Leucaena products 97 

Numerical method for prediction of final microbial load in cans 489 
Nutritional properties of grain and fababean blends after drum drying 257 
Nutritional quality rapeseed meal with Rhizosporus oligosporus sp-T3 85 


Off-flavour, in asparagus in warm controlled atmospheres 117 
in beef after post-rigor chloride injections 333 
in soybean oil with frying-use time and temperature 287 
Oil, absorption in deep-fat frying tapioca chips 249 
quality degrades with frying-use time 287 
solubility with supercritical CO, extraction from tomato seed 137 
and viscosity of avocado pulp emulsions 319 
Optical absorption properties of corn oil correlate with viscosity 353 
Optimal model, for enzymatic hydrolysis of dogfish muscle 419 
for quality of tandoori roti 345 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


Orange-juice based drinks and pasteurized stability of neohesperidine DC 397 

Organic acids increase in carrots under modified atmosphere storage 359 

Organic solvents and peroxidase thermal inactivation 223 

Organo-halogens analysised by thin-layer headspace enrichment and electron-capture gas- 
chromatography 387 

Osmotic concentration and dehydration of banana slices 123 

Osmotic prediction for water/oil uptake of mesquite and arabic gums 379 

Oxygen, and bacterial growth on fresh-caught chilled scad 277 
in MAP and microbial factors: Review 463 
permeabilty in shaped packages for salad dishes 7 


Package shapes for MAP mixed vegetable salad improved shelf-life 7 
Packaging materials for MAP, gases and food safety: Review 463 
Parasite Ichthyophonus hoferi and conditions for growth 427 
Pasteurization, detection of residual pectin methylesterase activity 313 

of guava puree with high pressure improves quality 205 

and measurement of heat damage in milk 411 

and sweetener stability in juice-based drinks 397 
Pathogens, contamination of dates from various sources 433 

ecology of Ichthyophonus hoferi 427 

growth under MAPs and temperatures affecting food safety: Review 463 
Pectin, methylesterase residues in pasteurized tomato juice 313 

retained by guava puree after high temperature and pressure 205 
Penetration theory model of flavour release with gelatine gels 167 
Perception of physical properties in heated and unheated apples | 
Permeability, film for asparagus spears in controlled atmospheres 117 

of film in shaped packages for salad dishes 7 
Peroxidase thermal inactivation in sodium phosphate buffer solutions 223 
pH in enzymatic hydrolysis model for dogfish muscle 419 
Phase states of gellan gum mixtures with polymers and co-solutes: Review, Erratum 115 
Phaseolus vulgaris L. see snap bean 
Phenolic compounds breakdown with Rhizosporus oligosporus sp-T3 85 
Phoenix dactylifera see date 
o-phthaldialdehyde in measurement of available lysine in milk 411 
Physical properties, of apples heat treated and nontreated 1 

of beef after chloride injections 333 

of drum-dried blends of grain and fababeans 257 

during soybean oil degradation 287 

of foods, requirements for data and standards: Letter 295 

and moisture content of snap beans 327 

retained by guava puree after high temperature and pressure 205 

of washed mechanically recovered broiler meat 37, 45 
Pineapple-juice based drinks and pasteurized stability of neohesperidine DC 397 
Polysaccharides from stored Portugese kefir grains 15 
Polysulphone membranes filtration rate altered by cleansers 27 
Pork, brine-cured, MRI and manganese ions diffusion coefficient 195 

low fat frankfurters, cellulose gums and sensory properties 241 

salamis and vegetable oil emulsified products compared 189 
Portugese kefir grains storage, rheology and microbiology 15 
Post stress recovery of microorganisms from scad 277 


© 1996 Blackwell Science Ltd International Journal of Food Science and Technology 1996, 31, 543-556 


Subject Index 551 
ae 
& 
: 
: 
das 
: 
3 
: 


Subject Index 


Post-harvest quality of Granny Smith apple 267 
Potato frying degraded corn oil measured by light absorption 353 
Pouch shape package for improved shelf-life MAP prepared salad dish 7 
Prediction, of final microbial load in canned tomato concentrate 489 
Preservation of vacuum-packed cold smoked salmon with lactic acid bacteria 497 
Pressure, effects on volatile composition of fermented grape distillate 403 
increases rates of extraction with tomato seed oil 137 
separation of chloresterol from anhydrous milk fat 143 
and temperature retains quality in guava puree 205 
Process identification and measurement of heat damage in milk 411 
Process schedule modelling for cylindrical cans and microbial loads 489 
Propagation of mycelii for koji with different starters and substrates 511 
Prosopis juliflora see mesquite 
Protein, content in Leucaena products not greatly reduced by soaking 97 
digestibility and enhancement in drum dried blends of beans and grains 257 
from enzymatically hydrolysed dogfish muscle 419 
from rapeseed using Rhizosporus oligosporus sp-T3 85 
interactions, hydrophobic, effect of sidechains 439 
in mechanically recovered broiler meat surimi 37, 45 
of wheat gluten and technological properties 77 
Pseudomonads and changes in shredded carrots in modified atmosphere storage 359 
Pseudomonas fragi and MAP effects on food safety: Review 463 
Pseudomonas putida from scad reduced by heat 277 
Puffed snacks from drum-dried blends with fababeans 257 
Purge and trap enhancement in trace analysis of organo-halogens in beverages 387 


Quality, control of degrading corn oil by light absorption measurement 353 
control measurement of heat damage in milk 411 
of osmotically treated banana slices 123 


Rainbow trout quality index not found by RT Freshmeter, Erratum 221 
Raman spectroscopy and interactions of lysozyme and whey proteins 439 
Rapeseed meal detoxification with Rhizopus oligosporus sp-T3 85 
Rapid analysis measurement of heat damage in milk 411 
Ready-to-use salads, changes in shredded carrots in modified atmosphere storage 359 
MAP and cross-contamination in processing: Review 463 
Rectification column and low pressure effects on volatiles in grape-juice distillate 403 
Reference materials required for foods’ physical properties: Letter 295 
Relative velocity method for estimation of heat transfer in tube flow 177 
Residual pectin methylesterase in pasteurized tomato juice detected 313 
Response surface methodology, and hydrolysis of dogfish muscle 419 
model for optimizing tandoori roti quality 345 
Retrogradation of starch by fungal a-amylases for tortillas with delayed staling 505 
Review, MAP and effects on food safety and microbiological quality 463 
states of gellan gum, food polymers and co-solutes mixtures, Erratum 115 
Rheological properties, of avocado pulp emulsions 319 
of maize-sugar extrudates 55, 67 
of materials in heat transfer in tube flow 177 
and microbiology of stored Portugese kefir grains 15 
of mixtures of biopolymer-gellan gum mixtures, Erratum 115 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


Ag 
‘ 


of tortillas using starch modified by fungal amylases 505 

of wheat and gluten protein fractions 77 
Rhizopus oligosporus sp-T3 in detoxification of rapeseed meal 85 
Rice, wheat and fababean blends texturized by drum drying 257 


Salads, mixed with raw and cooked ingredients’ microbiology 481 
in shaped MAP packages for improved keeping quality 7 
Salamis and effects of different vegetable oils 189 
Salmo irideus see rainbow trout 
Salmon, vacuum-packed cold smoked, shelf-life improved with lactic acid bacteria 497 
Salmonella spp., temperature and MAP effects on food safety: Review 463 
Salt, discourages growth of Ichthyophonus hoferi on fish 427 
in meat after aging 195, 333 
sensitivity of microorganisms from fresh caught scad 277 
Sausages, cellulose gums and sensory properties 241 
with differing vegetable oils’ characteristics 189 
Scad microorganisms reduced differentially by heat 277 
Seafood processing and ecology of Ichthyophonus hoferi 427 
Secondary structures of proteins and Raman spectroscopy 439 
Seed-coat and cotyledon strength of snap beans and moisture 327 
Selective extraction of coumarin from tonka beans with supercritical CO, 91 
Sensory, assessment of meat emulsions with vegetable oils 189 
effect of sodium and calcium chlorides on beef 333 
improvement in tortillas using fungal a-amylases modified starch 505 
properties of wheat, rice, fababean blends after drum drying 257 
Sensory quality, of aged beef reduced by chloride injections 333 
of asparagus under warm controlled atmospheres 117 
fat deterioration in blast frozen anchovies at 180 days 527 
in frankfurters with low fat and cellulose gums 241 
of guava puree held after high temperature and pressure 205 
of shredded carrots in modified atmosphere storage with microbiological changes 359 
tandoori roti optimization with response surface methodology 345 
temperature, time, moisture and safety with MAP: Review 463 
Sesame seed flours in drum-dried fababean blends 257 
Sesamum indicum L. see sesame 
Shaped modified atmosphere packaging for vegetable salad dishes 7 
Shelf-life, of apples monitored with different methods 267 
of asparagus under warm controlled atmospheres 117 
heat reduces microorganisms on chilled scad 277 
increase in MAP prepared vegetable salad dish 7 
MAP effects on microbiology and food safety: Review 463 
of stored blast frozen anchovies 527 
of tortilla extended with fungal amylases 505 
vacuum-packed cold smoked salmon and lactic acid bacteria 497 
Shewanella colwellinia from scad resistant to heat 277 
Shewanella putrefaciens from scad reduced by heat 277 
Silica gel particle size in cholesterol removal from milk fat 143 
Smart modified atmosphere packaging and food safety: Review 463 
Snap beans, compressive strength and moisture content 327 
Sodium chloride, after aging has little effect on beef 333 


© 1996 Blackwell Science Ltd International Journal of Food Science and Technology 1996, 31, 543-556 


‘ Subject Index 553 
ae 
= 


Subject Index 


in cured pork bivalent cation sites 195 
sensitivity of bacteria from fish 277, 427 
Solvent density and extraction rates of tomato seed oil 137 
Sorbitol/sucrose and freezing mechanically recovered broiler meat 45 
Soy sauce koji and mycelial production on extruded substrate 511 
Soybean oil deterioration with frying-use time 287 
Spoilage, in endive/sweet corn salad 481 
flora and odour in vacuum-packed cold smoked salmon 497 
indicators on shredded carrots in modified atmosphere storage 359 
of scad from microorganisms reduced by heat 277 
Spray-dried lactose caking and glass transition 305 
Spring wheat gluten and water vapour adsorption in baking performance 519 
Squalus acanthias see spiny dogfish 
Stability, of enzymes in differing solvents 223, 233 
and meat emulsions with different vegetable oils 189 
of neohesperidine DC during pasteurization of fruit juice based drinks 397 
Stabilization of pectin methylesterase cloud in tomato juice 313 
Stagnant film theory of flavour release 167 
Staling delayed in tortillas from cornstarch modified by fungal a-amylases 505 
Standards and data required for physical properties of foods: Letter 295 
Staphylococus aureus and other potential pathogens on dates 433 
Starch, conversion in extrusion of maize grits 55, 67 
half-product and deep-fat frying 249 
modified by fungal a-amylases for tortillas 505 
Starters and substrates in production of soy sauce koji 511 
Sterilization process simulation for final microbial load prediction 489 
Stiffness of heat treated and unheated apples 1 
Storage, affects milk before heat treatment and damage measurement 411 
of guava puree extended by high temperature and pressure 205 
of kefir grains: studies of microbiology and rheology 15 
MAP, temperature and microbial effects: Review 463 
and properties of heated and unheated apples 1 
of shredded carrots and changes under modified atmosphere 359 
Strength, of heat treated and unheated apples | 
of snap beans seeds and cotyledons and moisture content 327 
Structure of mechanically recovered broiler meat 37, 45 
Sucrose, diffusion and flavour release from gelatine gels model 167 
mixtures with gellan gum for confectionary: Review, Erratum 115 
Sugar, content higher than nutritional information on labels in dates 433 
differing effects on maize grits extrudates 55, 67 
solutions in dehydration of banana slices 123 
Supercritical CO, extraction, of cholesterol from anhydrous milk fat 143 
of coumarin from tonka beans 91 
of tomato seed oil 137 
Surfactants filtration rate of polysulphone membranes 27 
Surimi properties of mechanically recovered broiler meat 37, 45 
Sweet corn in mixed salad with endives, microbiology 481 


Tandoori roti product quality optimized by response surface methodology 345 
Tapioca chip half product and deep-fat frying 249 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


2 
3 


Taurus wheat gluten and water vapour adsorption in baking performance 519 
TBA of stored blast frozen anchovies 527 
Temperature, decreases rates of extraction with tomato seed oil 137 
in enzymatic hydrolysis model for dogfish muscle 419 
and final microbial load prediction for canning 489 
and growth of Ichthyophonus hoferi 427 
and microbiology of carrots under modified atmosphere storage 359 
microbiology and food safety with MAP: Review 463 
model with heat diffusion for flavour release 167 
and neohesperidine DC stability in pasteurization of juice soft drinks 397 
of onset of viscous flow with spray-dried amorphous lactose 305 
optimum during deep-fat frying, tapioca chips 249 
and pressure retains quality in guava puree 205 
in removal of cholesterol from anhydrous milk fat 143 
sensitivity of microorganisms from scad 277 
sensitivity and water content with peroxidase inactivation 233 
and viscosity of soybean oil degradation with frying-use time 287 
Tenderness, of beef initially increased by post-rigour calcium chloride injection 333 
decreases with low fat in frankfurters with MCC 241 
Tetrahalomethanes in beverage pollution trace analyses 387 
Texture, in air-dried bananas after soaking in sugar solutions 123 
characteristics of apple after heat treatment | 
measurement of stored Granny Smith apples 267 
properties of low fat frankfurters improved with MCC 241 
of states of gellan gum and biopolymer mixtures: Review, Erratum 115 
of tortillas after use of fungal a-amylases starch modification 505 
and vegetable oils with meat emulsions 189 
Texturization of blends of fababeans and grains 257 
Thermal, conductivity of materials in heat transfer in tube flow 177 
diffusion model for flavour release of gelatine gels 167 
effects on bacteria from fresh caught scad 277 
inactivation of peroxidase in different solvents 223, 233 
and other physical properties of foods: need for standards and data Letter 295 
pasteurization and improved qualities of guava puree 205 
process modelling for final microbial load in cylindrical cans 489 
processing, fruit-based drinks and sweetener stability 397 
and rheology of avocado emulsions 319 
tomato juice and detection of residual enzymes 313 
stability of gellan gum mixtures: Review, Erratum 115 
treatment of apples and perceived texture and physical tests 1 
Thermocouple method for estimation of heat transfer in tube flow 177 
Thin-layer headspace enrichment trace analysis of organo-halogens in beverages 387 
Time-temperature, integrators for thermal processes 233 
with moisture and food safety in MAP: Review 463 
in sterilization processes, numerical method 489 
Tomato, canned concentrate and prediction model of final microbial load 489 
juice and detection of residual pectin methylesterase 313 
seed oil extraction with supercritical CO, 137 
Tonka beans extraction of coumarin with supercritical CO, 91 
Tortilla chip quality and frying oil deterioration 287 


© 1996 Blackwell Science Ltd International Journal of Food Science and Technology 1996, 31, 543-556 


\ 
: 
Aye 
x 
Bee 


Subject Index 


Tortillas kept fresh with fungal amylases 505 

Trace analysis, and enrichment of organo-halogens in beverages 387 
of residual enzyme pectin methylase 313 

Trachurus trachurus see scad 

Trihalomethanes in beverage pollution trace analyses 387 

Tripolyphosphate and freezing mechanically recovered broiler meat 45 

Tube flow experimental techniques for heat measurements 177 

Two-step cooking improves gel strength of recovered broiler meat 37 


UHT sterilization and measurement of heat damage in milk 411 
Ultrafiltaration by polysulphone membrane and cleansers 27 
Underutilized species and enzymatic model for hydrolysis of dogfish muscle 419 


Vacuum distillation effects volatiles’ composition from grape-juice distillate 403 
Vacuum-packed cold smoked salmon and biological preservation 497 
Validation of sterilization processes for cylindrical cans, model 489 
Vegetable, oils, and characteristics of cooked meat emulsions 189 
extraction with supercritical CO, from tomato seeds 137 
salad dish and modified atmosphere packaging 7, 359 
Vicia juba see fababean 
Viscosity, of avocado pulp emulsions and enzymatic oil extraction 319 
correlation with corn oil optical absorption properties 353 
and maize-sugar extrusion 55, 67 
of oil increases with frying-use time and temperature 287 
Viscous flow onset and temperatures of spray-dried amorphous lactose 305 
Volatile organo-halogens in beverages — trace analysis 387 
Volatiles, composition of fermented grape distillate affected by low pressure and rectification column 
403 


Washing, structure and colour in mechanically recovered broiler meat 37, 45 

Waste utilization with supercritical CO,, tomato seed extraction 137 

Water, activity with organic solvents in inactivation kinetics of horseradish peroxidase 223, 233 
and oil uptake for mesquite and arabic gums 379 
pollutant trace analysis before beverage manufacture 387 

Weaning foods possible from texturized blend of fababean and rice 257 

Wheat gluten, adsorption sites and defatting in baking performance 519 
protein fractions preparation, technological properties 77 

Wheat, rice and fababean blends texturized by drum drying 257 

Whey protein-lysozyme interactions examined with Raman spectroscopy 439 


Xanthan in gum blends with stored Portugese kefir grains 15 


Yeasts, bacteria and rheology of stored Portugese kefir grains 15 
and carbon dioxide under MAP: Review 463 
and changes in shredded carrots in modified atmosphere storage 359 
and other potential pathogens on dates 433 
and shelf-life of vacuum-packed cold smoked salmon 497 
Yersinia enterocolitica, temperature and MAP effects on food safety: Review 463 


Z-values of microorganisms from scad 277 


International Journal of Food Science and Technology 1996, 31, 543-556 © 1996 Blackwell Science Ltd 


| 


